Retail Food Inspection Report

Floyd County Health Department
Telephone (812) 948-4726

Establishment Name Telephone Number Date of ID#
EL NOPALIVLLC Bt §12-590-3434 Inspection
Address own 502-526-8928 08/25/2022
730 ROLLING CREEK DR., NEW ALBANY IN 47150
Owner Purpose Follow Up Released
JAVIER VELASCO X Routine 09/08/2022 08/25/2022
Owner's Address Follow-up
4211 LAKESIDE DRIVE SELLERSBURG, IN 47172 .
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Certified Food Handler Other (list)

JOSEPH RODRIGUEZ

CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRAIVE COLUMN MARKED AS "R"
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Observed no date marking in place. Observed no cooked food with a date
mark. Any cooked foods kept over 24hrs must have a date mark.
Measured foods in prep cooler at 52F-60F. Cooked potatoes, chili poblano
and milk were discarded. Potentially hazardous and cooked foods must be
stored below 41F. This cooler should not be used for these foods until it can
maintain a temperature of 41F or below.

Observed no thermometers in either (2) prep coolers. Temperatures must be
checked daily.

Observed only a fabulouso degreaser solution being used to wipe down
dining tables. This product does not sanitize. A bleach or Quat solution
must be used to wipe sanitized tables. Do not mix bleach and fabulouso.
Observed bleach being used in the first step of the warewashing process
with soap and not at the end after rinsing. Large pots and pans can be
sprayed with a sanitizer if they cannot be submerged, Spray bottles should
be labeled.

Observed 2 light fixtures not working in the kitchen. Observed can opener
blade to be dull and producing small metal shavings. Replace blade.
Observed standing freezer near walk-in to have a gap in the door gasket
causing it to frost up inside.

Observed kitchen staff preparing food without a hair restraint.

Observed the can opener in need of more frequent cleaning.

Observed a biofilm buildup in the soda gun holster in bar.

Observed the back door to be damaged causing a 1/2 inch gap under the
door.

Observed missing floor tiles under fume hood and on prep line. Area of
missing tiles are holding water.(clean today) Observed damaged wall near
back door.

Observed dust on the ceiling throughout kitchen.
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